The Iowa Homemaker vol.2, no.9 by Dodge, Alice et al.
Volume 2
Number 9 The Iowa Homemaker vol.2, no.9 Article 1
1922











See next page for additional authors
Follow this and additional works at: http://lib.dr.iastate.edu/homemaker
Part of the Home Economics Commons
This Article is brought to you for free and open access by the Student Publications at Iowa State University Digital Repository. It has been accepted for
inclusion in The Iowa Homemaker by an authorized editor of Iowa State University Digital Repository. For more information, please contact
digirep@iastate.edu.
Recommended Citation
Dodge, Alice; Bailey, N Beth; Murray, Gertrude; Murray, Eleanor; Hamilton, Helen; Beard, Juanita; McVay, Gladys; Beyer, Jeanette;
Brandt, Iva L.; and Huebner, Ethel (1922) "The Iowa Homemaker vol.2, no.9," The Iowa Homemaker: Vol. 2 : No. 9 , Article 1.
Available at: http://lib.dr.iastate.edu/homemaker/vol2/iss9/1
The Iowa Homemaker vol.2, no.9
Authors
Alice Dodge, N Beth Bailey, Gertrude Murray, Eleanor Murray, Helen Hamilton, Juanita Beard, Gladys
McVay, Jeanette Beyer, Iva L. Brandt, and Ethel Huebner
This article is available in The Iowa Homemaker: http://lib.dr.iastate.edu/homemaker/vol2/iss9/1




"Every pine and fir and hemlock 
Wore ermine too dear for an earl, 
And the poorest thing on the elm tree 
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The Giving of the Gift 
By ALICE DODGE, Instructor Applied Arts 
How many times have you looked 
over the stock in a 
gift shop and been 
astonished that some 
very simple articles 
were priced at as 
much as two or three 
times their actual 
value? That is, if 
you were to buy 
these very same ar-
ticles in a dry goods 
store, a hardware 
store, or, perhaps, 
the "five and ten," 
you would pay con-
siderably less. You 
perhaps wondered 
how anyone had the 
ability to sell any 
produce at a price so 
much beyO'lld its cash value. But your 
merchant certainly does sell these arti-
cles, and there seems to be a steady de-
mand for more from the buying public. 
What is it that adds to their actual 
value? 
Let us look into that cunning little 
shallow box on the gift shop counter. It 
contains three aluminum measuring 
spoons fastened together with a ring. It 
is a useful gift and, strange as it may 
seem, an attr3!Ctive one. You would not 
give a second glance at a common box 
piled full of them. But they look so in-
viting in the dear little black and orange 
box, and then there is a jingling rhyme 
which makes you feel that you can hard-
ly wait to use them. They form a happy 
little remembrance fur a busy house-
wife or the girl friend who is planning 
to get married. But can you imagine 
slipping them into an envelope or doing 
them up in wrapping paper and feeling 
that they are a suitable gift? It is the 
box, the rhyme and the spoons which to-
gether make the gift. You are appreciat-
ing and paying for a little thought, a lit-
tle applied design and the clever little 
verse. 
Home you start !With your box of 
measuring spoons and also a blue and 
gold box enhancing a not too good ice 
pick, a beautiful, tiny, flowered box con-
taining a strawberry-huller and the in-
evitable little verse which makes you 
feel that strawberry hulling is, indeed, a 
dainty pastime for a summer afternoon. 
At the jeweler's you stop to purehase an 
expensive little pin. How different it 
looks glistening in the little box with 
the white satin lining than it would in a 
jeweler's envelope. At the dry goods 
store you glance at gloves in long, nar-
row b'oxes, handkerchiefs in fiat, square 
boxes, hosiery, perfumery and em-
broidery scissors in boxes, boxes, boxes. 
And yet you don't apply this lesson in 
business psychology! Altho you know 
you like to buy and receive presents 
done up in a unique or attractive man• 
ner, it is very likely that you yourself do 
not do them up that way. 
You have perhaps spent weeks on 
Josephine's sweater and yet you finally 
send it to her done up in a shoe box. Of 
course she !Will like the sweater, but 
think of the added charm that the box 
might give. The fruit cake for old 
Mother Tomkins no d·oubt will keep 
moist done up in newspapers, but are 
there not other equally good and infinite-
ly more attractive ways of wrapping it? 
Just a little thought, a little more time, 
and a little more tissue paper will per-
haps double or treble the pleasure you 
are giving. 
For many years a Christmas package 
meant a snowy parcel done up in white 
tissue paper and tied with red or green 
ribbon. It reminded one of the friends 
our mothers used to choose for us,-aw-
fully nice, but not very interesting. It 
is possible to have niceness and interest 
in packages as well as in friends. 
If to your pile of white tissue-paper 
bundles you add some wrapped in red 
and some in green paper your first spice 
of interest begins to appear. But why do 
we cling to red and green and white? It 
is true that Christmas greens are green, 
holly berries are red and the snow over 
!Which Santa Clause comes dashing be-
hind his eight tiny reindeer is white-
glistening white. But Christmas time 
also means happiness and cheer, so we 
may express it with a riot of gorgeous, 
joyous colors. 
·Ask the paper hanger for old wallpaper 
books. Many of these samples you will 
not be able to use, 
but some of them 
will make marvelous 
wrappings. T h e y 
may be finished off 
with plain colored 
ribbons of a blend-
ing hue, or sealed 
with colored sealing 
wax. 
-Ribbons, of course, 
lend themselves to 
many novel ways of 
d e c o r a t i n g, As a 
saucy bow has a pi· 
quant charm, so has 
a smart little ro-
sette, or a bouquet 
of ri'bbon flowers. A 
brilliant bit of rib-
bon may be fastened 
onto a parcel with a 
dab of sealing wax, changing a plain, un-
assuming bundle into one of personality 
and charm. Instead of crossing your 
ribbon around two sides of the package 
why not slip it through a ring and so 
make the turn. These rings may be 
purchased already painted in various 
colors for a few cents. But a still cheap-
er and more individual way is to buy the 
plain rings and enamel them yourself. 
When silk ribbons are found to be too 
expensive for general use there are 
many substitutes. There is a paper rib-
bon which comes in a variety of colors 
and is both decorative and inexpensive. 
There are also metal ribbons, gilt cords, 
bright raffia, brilliant wools and gummed 
tape, all of which may be put to various 
uses. 
!Christmas seals are numerous in design 
and very inexpensive. Choose conven-
tional designs with gold or bright colors. 
Always place the seals at points of em-
phasis; don't paste them all over the 
outside without thought. 
Sometimes an especially lovely thing 
may be tied in an odd piece of silk and 
.finished off with a little bouquet of arti-
ficial flowers. 
Boxes always help, and there is such 
a simple way of making a ·box for a small 
gift that I have wondered !Why it is not 
more frequently done. Supposing you 
had something you wished to give away 
!Which would just fit in a box 21hx2lhxl 
inches. Cut a 6lh-inchsquare out of rather 
heavy colored paper. Draw two squares 
on this square, the first one inch and 
the second two inches from the outer 
edges, drawing the lines with a sharp 
hard pencil so the paper will fold easily. 
You will now have an inner square 
2lhx2lh inches, with two one-inch spaces 
drawn around it. Crease on these lines 
2 
very accurately. Take your scissors and 
cut two inches up -on one of the folds of 
each corner. There ·are two of these two 
inch folds placed two inches away from 
the outside corner. Cut but one and al-
ternate the cut with the uncut one. Fold 
the first inch space over on the second 
and slip the two-inch loose end under-
neath this fold. These ends may be 
pasted if desired. You will now have a 
box 2lhx2lhx1 inch. A cover is made in 
the same manner, only it is cut about 
an eighth of an inch larger each way so 
it rwill slip on easily. The addition of a 
Christmas seal on the top of the cover 
will give the desired festive appearance. 
Old boxes, no matter twhat they adver-
tise, if they are not worn at the edges, 
may be very easily covered. Cut rect-
angular pieces out of bright or decorative 
paper, one-eighth to one-quarter of an 
inch smaller than the sides on which 
they are to be pla,ced. Cover the entire 
wrong side of the paper with a smooth 
paste. Place a r ectangl·e on each side of 
the cover and press it from the center 
out so there will be no air holes. The 
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edges of the box may be colored with 
water color before the top and the sides 
are pasted on. Wallpaper may ·be used 
for this purpose or plain paper in desir-
able colors. A child's stick printing out-
fit may admirably be used to decorate a 
surface of this kind. 
Hatboxes, candy boxes, or hosiery 
boxes may also be covered with wall-
paper, then coated with sizing and shel-
laced. · These boxes are almost gifts in 
themselves and are useful for various 
purposes after the -cakes, candy, or hos-
iery have all departed this earth. 
It is even possible to make . more at-
tractive covers for books. One of the 
most attractive book covers I ever saw 
was made out of a decorated paper, 
folded to fit the book, as we used to 
cover our old schoolbooks. There was 
also an attractive little book mark, made 
of a harmonizing -cord with a decorative 
little ·bead at the end of it, rwhich added 
materially to the charm. But it was the 
unusual appearance of the paper itself 
which appealed to me, so I inquired as to 
the process. It is so amazingly simple I 
am going to tell you about it. 
Take ordinary laundry starch and boil 
it down until it is thi-ck. To this add 
some opaque water color, enough to give 
the desired color. With a stiff brush, 
paint this on a large_ sheet of paper with 
broad sweeps. Now, while it is still wet, 
spot out a design with a thimble, a stick, 
or some other convenient tool. The re-
sult is well worth while. 
And so one might go on naming a hun-
dred inexpensive ways of enrichment. If 
a bunch of common broom-straws, tied 
•With a ribbon and put in an attractive 
box, sells for thirty-five cents, don't you 
see that every moment of thought and 
energy which you put on the final ap-
pearance of your gift will add to the 
material value, as well as to the pleasure 
of yourself and the recipient? 
"The gift without the giver is rare." 
But the gift, encased with what repre-
sents a little thought, a little taste, a few 
odd moments and much good-will, is, in-
deed, a gift gorgeously arrayed. 
Christmas Dinner Done in Reds and Greens 
By N. BETH BAILEY, Associate Professor of Home Economics 
IF YOU are fortunate, you may have 
turkey or other roasted fowl for 
Christmas dinner. But even the brown-
est, juiciest turkey is not complete with-
out vegetables, salad greens, dessert, 
sweetmeats and the little "fillers" one 
looks for on the Christmas table. 
Christmas, the time of holly and fir 
trees, suggests red and green for the 
color scheme of the Christmas menu, and 
a world of good things may be found to 
conform to these colors. 
Cranberries f'or Red 
Few of us need ·be told to "eat more 
cranberries". We just naturally must 
have cranberries in some form to make 
this meal complete. But often one feels 
the need of a new way to serve these g-ay 
red berries. Spiced cranberries are a 
splendid meat accompaniment. 
Spiced Cran·berry Jelly: 
1 qt. cranberries 
1 cup boiling water 
2 cupsful sugar 
% cup cold water 
1 stick >Cinnamon 
24 whole cloves 
6 allspice berries 
Salt 
Pick over and wash berries. Add boil-
ing water and let boil until the berries 
are soft. Rub thru a sieve and add "re-
maining ingredients. Bring to a boil, 
let simmer 15 minutes, then turn into a 
mould and chill. 
Spiced cranberry ice may be made by 
adding to the above recipe one cup of 
water and the juice of one lemon. Freeze. 
This is especially good served with 
roasts or fowls. · 
Cranberry jelly may be used as a salad 
ff it is stiff enough to hold its shape. Cut 
the jelly into lh-inch cubes. Place on 
lettuce, sprinkle with broken nut meats 
and serve with mayonnaise or cre-am 
salad dressing. 
Green Peppers for Greens 
Green peppers are plentiful and may 
be put to such a fine variety of uses. 
They may be used as cases to hold 
creamed meats or vegetables. To do 
this, cut off the stem end, and remove 
all the seeds and parboil. If the peppers 
are strong, it is well to parboil the pep-
pers in two or three waters. There is a 
variety of possible stuffings, but some of 
the most -popular ones are: creamed cel-
ery, tomatoes and bread crumbs rwith 
grated cheese on top, scalloped corn, 
ground ham with white sauce and ·bread 
crumbs, raw ground carrots and nuts 
with white sauce, or rice and peanut but-
ter. 
Peppers are also used in salads, as in 
cold slaw, apple salad, and other vegeta-
ble -combinations. A very pretty Christ-
mas salad is made by filling green and 
red peppers or canned pimento with 
well-seasoned cottage cheese. Pack the 
cheese in until firm, and with a thin, 
sharp knife cut the peppers into one-
fourth-inch slices and arrange on a let-
tuce leaf- two slices of green and one of 
red or two slices of red and one of green. 
A perfection salad is a red and green 
salad. This is made by adding a table-
spoon of vinegar to a lemon jelly rule, 
then add salted shredded cabbage and 
chopped green and red peppers. When 
solid, cut into squares and serve with 
salad dressing. Grated beets and g::een 
\ 
string beans make a good dinner salad 
served with French dressing. 
Harvard beets and buttered green 
string beans are excellent vegetrubles for 
this red and green meal. To make Har-
vard beets cut cooked ·beets into cubes. 
Mix lh cup sugar and lh tbsp. corn 
starch. Add lh cup vinegar and boil 5 
minutes. Pour over the beets and let 
stand lh hour. Keep hot. Add 2 tbsp. 
butter when ready to serve. 
Cinnamon Apples 
Cinnamon apples may be served hot 
with the meat, or cold as salad or dessert. 
Select firm, tart apples of uni-form 
size. Make a syrup, using 1 cup sugar 
to 2 cups rwater, 1 tsp. einnamon extract 
and red coloring to give desired color. 
Use a flat-bottomed pan. Have the syrup 
come up half way on the apple. Cook 
slowly. Turn to give uniform color. Let 
stand in hot liquid to become trans-
parent. Serve hot or cold. These are 
also made from a -syrup of red cinnamon 
candies. 
For dessert, red and green maraschino 
cherries or a bit of r ed jam or jelly may 
be used on ice cream or on whipped 
cream desserts. 
Christmas cakes are made by cutting 
fruit cake into squares. Frost with 
boiled icing and decorate the top with a 
holly leaf and several small red cinna-
mon candies to resemble a spray of holly, 
or green gumdrops may be sliced and 
cut into the shape of leaves with candied 
cherries cut to simulate berries. Other 
Christmas cakes are made by frostin-g lit-
tle rounded cup cakes on all sides with 
boiled frosting. -Roll at once in shredded 
cocoanut to look like snowballs. 
Individual pies, the crust baked over 
the bottom of gem pans, then filled with 
the prepared mixture, are good topped 
with whipped cream or ice cream. These 
are most festive if into each pie is stuck 
a gay little cardboard Santa Claus, Christ-
mas tree, lighted candle, or other l'avor. 
The old-time Christmas plum pudding 
was often brought to the table ablaze 
with burning brandy. But since this is 
no longer possible, we may use Fourth of 
July sparklers. Stick several into the 
pudding and light just before entering 
the room, as they •burn out quickly. The 
plum pudding should be placed on a 
round plate or tray and garnished with 
sprays of holly, mistletoe or festoons of 
pop-corn and cranberries. 
Plum Pudding 
1 lb. suet, powdered 
1 lb. raisins 
1 lb. currants 
1h lb. citron 
14 lb. lemon peel 
1 glass currant jelly 
1% tsp. mace 
10 eggs 
% cup frui't juice 
14· lb. almonds 
2 tsp. salt 
2112 ·cups brown sugar 
114 cups bread flour 
2 tsp. cinnamon 
% tsp. nutmeg 
11;2 tsp. soda 
Clean, cut and chop fuit. ·Combine 
dry ingredients and fruit. Beat eggs and 
add liquid and jelly. Combine wet and 
dry ing.redients. Steam in covt>red 
greased molds 6 hours. This makes four 
pound coffee tins almost full. These may 
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be best stored in the coffee tins, as the 
fat hardens when cold. To serve, reheat 
in tbe tins in boiling water. The pud-
ding will be very soft and very rich. 
Meringues 
Meringues make pretty little Christ-
sweets that are not too filling. 
1 cup egg whites 
14 tsp. salt 
2 cups gr. sugar 
% tsp. vanilla 
Beat egg whites with a wire whisk un-
til very stiff. Add 2 tbsp. sugar. Beat 
well, add 4 tbsp. sugar, beat until mix-
ture leaves an opening when cut with a 
knife. Fold in the rest of the sugar 
lightly. Drop by teaspoonsful onto un-
buttered dampened rwrapping paper flit-
ted over the bottom of an inverted drip-
ping pan. Press half a r ed or green 
maraschino cherry on the top of each. 
Set into a cool oven and let dry out 
slowly for one hour. Avoid too much 
heat as they burn and stick to the paper. 
When correctly !baked, the meringues 
will be a delicate brown and can be 
easily lifted from the paper. These may 
be made larger and used as cases to hold 
fresh fruit or berries and whipped 
cream. This recipe makes three dozen 
big shells. 
Of course, no Christmas dinner is com-
plete without candies and nuts. One of 
the easiest ways to salt nuts is to use 
fresh fat or cooking oil. Fry the nuts 
like doughnuts, using a wire basket of 
small mesh so that the nuts may be 
quickly raised out of the hot fwt. Care 
should be taken to avoid over-browning. 
If mixed nuts are desired, fry each kind 
separately as their time of browning va-
ries. Peeans must be very closely 
watched. To salt filberts, fry with the 
skins on, then roll between towels and 
the skins come off easily. 
Stuffed Prunes or Dates 
Remove stones from prunes and dates. 
Fill the cavities made in each with the 
3 
stoned dates. Press into shape and roll 
in powdered sugar. 
Deviled Raisins 
Clean and s-tem large raisins, cook in 
hot olive oil until plump. Drain on pa-
per. Sprinkle rwith salt and paprika. 
Christmas Mints 
Christmas mints are quickly made by 
melting fondant over hot water until it 
is of a creamy consistency. Color one-
third red and flavor with oil of clove; 
color one-third green and flavor with 
wintergreen, and the last one-third leave 
white and flavor with peppermint. To 
make ·a pointed bag, cut an .8-inch square 
of heavy muslin or ticking into two tri-
angular pieces. Sew the straight edges 
together, leaving the bias edges at the 
top. Cut off the point, leaving a quarter-
inch opening. Use a metal ta·ble top or 
oiled paper as a working surface. Put 
the creamy fondant into the bag and 
squeeze gently. If one is careful, small, 
uniform patties may be made. Do not 
overhelllt the fondant as this causes 
white spots. Do not fill the bag too full 
or squeeze too rapidly. 
A Fruit Confect ion 
A good confection for children is made 
by grinding thru t~e food chopper 1 lb. 
raisins, 1 lb. figs, 1 lb. dates, % lb. nuts, 
rind of 2 oranges or 14. candied orange 
peel. Salt well and add the juice of one 
lemon. Roll into l-inch rol1s. Press 
firmly into shape. Let stand one hour. 
Cut into 14-inch slices and roll in pow-
dered sugar. 
Pop Corn Balls 
Pop corn balls make an attractive cen-
terpiece. For an allter-dinner sweet, 
these balls should ·be not over 2 inches 
in diameter. To make a festive table, 
press into some of the balls the end of a 
streamer of red and green ba•by ribbon. 
Pile the pop corn balls in a crystal gl-ass 
bowl or in a pretty low basket. Stretch 
the streamers in alternating colors out 
(Continued on page 15) 
Where Does Christmas Come From 
"WHY do we have Christmas trees, 
Aunt Jean?" 
Just another of little Billy's "ever and 
always" questions, but it did start me 
thinking. Where do we get our mistle-
toe story, and why do we have Christmas 
trees? 
And so, Aunt Jean, who, though never 
really having thought about it, supposed 
that Christmas trees just happened, dis-
covered that behind nearly all of our cus-
toms is some interesting old tradition, 
even the day we celebrate. 
Long before the birth of Christ the 
ancient people celebrated the day which 
is our Christmas as being the birth of 
the Sun. It W3!S a time of peace on 
earth, good will toward men as our own 
Christmas. Since the exact date of 
Christ's birth was never recorded, the 
early Christmas changed the festival 
from the birthday of the Sun to that of 
the Son, and thus many of the customs 
remained the same, except that they 
came to have a finer significance. 
From the English we have obtained 
many of our present-day customs. Mis-
tletoe had long been a part of Chirstmas 
By GERTRUDE MURRAY 
ceremonies, ·but the English gave to it the 
meaning it has today. The custom of 
feasts on Christmas originated rwith the 
early Saxons and the same games which 
the children of today play after the feast 
were played in those long-ago days by the 
fair little Anglo-Saxons. 
But to Germany must go the credit for 
the time-honored Christmas tree. For a 
week before Christmas thousands of fir 
trees are hauled to the German cities 
until one really wonders where they will 
all be put. If people cannot purchase 
trees for themselves, societies provide 
them. They are found not alone in 
homes, stores, and elsewhere, but on the 
graves of the dead to keep green the 
memory of these dead. The Germans 
have their Kriss Kringle, similar to our 
Santa Claus, who goes about on Christ-
mas eve to find those children who de-
serve gifts and those who deserve a 
birch rod. 
From our own early days has come our 
true happy celebration of today. The 
early Virginians did much decorating, 
feasting and merry"lllaking. The first 
Christmas celebrated in America was in 
1620, after the landing of the pilgrims, 
who, although t hey had suffered so much, 
were anxious that Christmas should not 
die out in the new country. 
The Yuletide season has ·been strangely 
connected rwith events in the history of 
our country. It was on Christmas eve 
that Washington crossed the Delaware, 
and a year from that time the soldiers 
were enveloped at Valley Forge. On 
Christ!llaS eve, in 1783, General Wash-
ington laid aside his military accourtre-
ments for life a nd took on those of a 
civilian, and at Christmas time in 1791 
the nation was mourning the death of 
our greatest statesman and leader. kbra-
ham Lincoln made his two famous proc-
lamations on Christmas. 
And so Aunt J ean found, rather to her 
amazem~nt, how .closely cusltdms, and 
countries, and Christmas, and even his-
tory, are connected; how really human 
everything is after all ; and that everyone 
in the world is very much like everyone 
else in the world even tho we don't think 
so. Little Billy, you open many vistas 
for thought. 
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Iowa State Welcomes New Dean of Home Economics 
Faculty Adds Fifteen to Staff 
By ELEANOR MURRAY and HELEN HAMILTON 
WITH the arrival of Miss Anna J. Rich-
ardson in Ames in time for winter 
quarter registration, Iowa State will wel-
come her new dean of the Home Eco-
nomics division. Mis·s Edna Walls, who 
has served as acting dean since the death 
of Dean MacKay in August, 1921, will 
continue as vice-dean. 
Miss Richardson is one of the coun-
try's outstanding leaders in Home Eco-
nomics · and is well qualified to assume 
the directorship of the largest college 
work in home economics in this country. 
She graduated from Peabody College for 
Teachers in Tennessee in 19'03, and fol-
lowed this with graduate work at the 
University of Chicago and ColumbJa Uni-
versity, from which she received her de-
gree of Master of Arts in 1911. 
Following her graduation , she had 
rwide experience in public school instruc-
tion in home economics. Later, she es-
tablished the home economics department 
in Agnes Scott College in Georgia, and 
for· five years she was at the University 
of Texas in charge of food and nutrition, 
as well as holding a large responsibility 
in the administration of the home eco-
nomics work there. 
She is a most successful administrator 
as well as educator. She was especially 
instrumental in organizing the research 
work in home economics at Texas and 
received marked recognition for her 
achievements. For the past four years 
Miss Richardson has been Chief of Home 
Economics aducational service with the 
Federal Board for Vocational Education, 
and the preceding year she was a spe-
cial agent with the Federal Board in 
charge or twenty-four states. She was 
largely responsible for the reorganiza-
tion of the Federal Board's work in home 
economics on a prllictical basis. 
Miss Richardson's contracts have been 
wHh every type of home economics ac-
tivity and she has had relationship with 
Miss Anna J. Richardson, the new Dean 
of Home Economics at Iowa State Col-
lege. 
its development in every state and in 
many colleges and universities through 
her work rwith the Federal Board. As 
President Pearson has so well expressed 
it, "We feel that Miss Richardson is ex-
actly the right person to carry on the 
development of the work so excellently 
built up by Dean MacKay." 
But a new Dean is not the only addi-
tion to our department, for the rapidly 
increasing Home Economics depart-
ment of Iowa State has made a 
great addition to the faculty necessary 
this year. Miss Margaret A. Stewart has 
come to the practice house. She received 
her Ph. B. degree at the University of 
Chicago and has instructed in Home Eco-
nomics in New Brunswick, Galgary and 
Camvour, Canada, and at the Michigan 
Agricultural College. 
The Household Science department 
has two new members in Miss Katherine 
Howells, who received her B. S. degree at 
the Oregon Agricultural College, has 
taught in Eugene high school, where she 
also had charge of the cafeteria; and 
Miss Eloise Davison, who attended Ohio 
Wesleyan, the Univer·sity of Chicago and 
Ohio State University, where she re-
ceived her B. S. and M. S. degrees. She 
taught in a !Cincinnati high s-chool and 
was home management specialist for the 
Ohio State University. 
Miss Lydia 0. Jacobson comes to the 
Teacher's Training department. She re-
ceived her B. S. and M. S. degrees at 
Iowa State and later taught in the high 
school at both Emmetsburg and Clinton. 
To the Household Art department is 
added ·Miss Hazel Baker. Her degree 
was received at the Kansas State Agri-
cultural College. She has taught in the 
Kansas State Normal, the Louisiana 
State University and the Oklahoma Col-
lege for Women. Miss Malfred C. Mc-
Kenzie is also a new member of this de-
partment. She attended Stout Institute 
and received her Ph. D. degree at the 
University of Chicago. She has since 
taught at Mukwonago high school in 
Wisconsin and Oakland City College in 
Oakland !City, Indiana. From the Uni-
versity of Montana, rwhere she received 
her B. A. degree, •comes Miss Florence 
Faust. She has taught in the Art· de-
partment of the University and in Ros-
well, New Mexico. 
(Continued on page 14) 
Basketry ...... A Modernized Ancient Art 
By JUANITA BEARD and GLADYS McVAY 
BASKETS everywhere! From ancient 
times, when propitiatory gifts to ap-
pease the wrath of an angry- god :were 
heaped on woven trays to adorn the vil-
lage altar, to the· present time, when 
flowers, fruits candies, and sandwiches 
are packed in baskets to adorn the buffet 
or serve the honored guests. · 
What a happy sense of accomplish-
ment we feel when we have made the 
baskets ourselves! And there are end-
less ways to make them and to fill them. 
There are baskets for candy, .with or 
without lids, fruit -baskets, flower bas-
kets, work baskets, scrap baskets, hang-
ing baskets, and, oh, so many others. 
One need learn only the simplest meth-
ods of weaving to make many attractive 
baskets. 
We shall use only rattan or reed in 
making these baskets. This can be 
bought at basket factories, florist shops, 
and school or art supply shops. Num-
bers 2, 3 and 4 are the best sizes for 
small baskets, and 3, 5 and 6 for large 
rwork baskets and scrap baskets. 
The base, which forms the bottom of 
the basket, is the starting point, and it 
is important to master this first. 
Materials: Four spokes of No. 4 rat-
tan. (Length depend& on size of basket, 
but for a basket with base 6 inches 
ll!cross, use spokes about 18 inches long); 
one 9-inch spoke; one weaver of No. 2 
rattan. 
The four spokes, arranged in pairs, are 
crossed in the centre, the vertical ones 
being uppermost or nearest the person 
weaving; and between the upper halves 
of these vertical spokes the half spoke, 
9 inches long, is placed . These are held 
in position by the left hand, which is, as 
always, the one that holds, while the 
right is the weaving hand. An end of-
the weaver previously unwound is placed 
along the horizontal spoke back of the 
vertical ones, with the end to·ward the 
right. The forefinger of the right hand 
now presses the rweaver across the upper 
vertical spokes and down behind the 
horizontal ones on the right (thus bind-
ing the end of the weaver securely), 
next over the lower vertical spokes, and 
behind the horizontal ones on the left. 
This is repeated, and then, beginning 
with the upper vertical spokes, the 
spokes are separated and the weaving 
begins. A common fault of beginners is 
to pull the weaver from a distance of 
several inches from the work; instead, it 
should be pressed with the forefinger, un-
der and over the spokes, as close to the 
work as it is possible to get it. The 
spokes should be very evenly separated. 
The number of spokes may vary with 
the size of reed used and the size of the 
basket to be made, but for our method 
we will always use an uneven number of 
spokes. The simplest method of !Weaving 
is the "over and under" rule, starting a 
weaver under one spoke and over the 
next, and continuing. Wben you have 
reached the end of the first weaver, let 
the end ·be long enough to lie across a 
spoke on the side which will be the in-
side of the finished basket. Lay another 
weaver beside it and proceed with the 
"over and under" weaving. Two weavers 
may be used together, going over and un-
der the same spoke, or two may be 
started, one behind spoke A qnd one in 
front of spoke B, and continued in the 
same way. Combinationes of these 
weaves make very attractive baskets, es-
pecially if a band effect of a weave dif-
fering from that of the body of the bas-
ket is woven. · 
The reeds should al!Ways be soaked in 
water. Never work with them when 
they are not pliable, as they will break. 
If the basket, when finished, is a bit un-
symmetrical, it can often •be corrected by 
soaking and pressing into shape. 
Following are a few directions for 
making simple baskets: 
Basket With Ope·n Border 
Materials: Four 14-inch spokes of No. 
3 rattan; one 8-inch spoke of No. 3 rat: 
tan; two weavers of No. 2 rattan. 
Begin as in the directions for a mat, 
and when the centre or bottom of the 
basket is about two inches in diameter, 
wet the spokes and bend them sharply up-
ward, remembering a!IWays that the side 
toward the person weaving is the outside 
of the basket, and that the weaving 
should go from left to right. This is 
something that even skillful young work-
men sometimes need to have impressed 
upon them. The bottom of the basket 
should be placed on the knee with the 
side which, in starting, was toward the 
worker turned down, the spokes bent up-
ward, and the weaving done in that posi-
tion. In weaving up the sides of the bas-
ket, the middle finger of the right hand 
presses dOIWn each spoke behind which 
the weaver has to go, while the thumb 
and forefinger bring the weaver along 
behind it. Two weavers are used, and 
they are joined by simply crossing them, 
at an inch from the end of each, behind 
a spoke. To finish, turn the spokes 
down and tuck each in beside its neigh-
boring spoke. 
Baske·t With Rounding Sides and Open 
Border 
Materials: Four 14-inch spokes of No. 
3 rattan; one 8-inch spoke of No. 3 rat-
tan; two weavers of No. 2 rattan. 
Having made a bottom about two 
inches in diameter, wet the spokes and 
turn them up, rounding them by bending 
them over the middle finger. The first 
weaver should not be drawn too tight, 
but allowed to go ea;sily, though pressed 
closely down upon the !Weaving just be-
low it. Before the middle of the second 
weaver is reached the spokes should be 
gradually drawn closer together by a 
slight tightening of the weaver; this 
should continue to the end of the weaver. 
Finish with Open Border No. 2. 
Open Border No. 2 
Spokes should measure at least four 
inches from the last row of weaving. 
Spoke No. 1 crosses No. 2 and is pushed 
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down beside No. 3. No. 2 crosses No. 3 
and is pushed down No. 4, and so on 
around the basket. 
Small Round Basket With Slightly 
Rounded Cover 
Materials: Basket-'-Six 16-inch spokes 
of No. 4 rattan; one 9-inch spoke of No. 
4 rattan; four weavers of No. 2 rattan. 
Cover, Hinge, Etc.-Six 14-inch spokes of 
No. 4 rattan; one 8-inch spoke of No. 4 
rattan; Ph weavers of No. 2 rattan; a 
knitting needle. 
The bottom is woven in the same way 
as the one given above to a diameter of 
one and three-eighths inches; when the 
spokes are wet and rounded up over the 
finger. The sides are woven with loosely 
drawn weavers until three have been 
used. The fourth weaver is drawn tight-
er so that the ·basket shall be somewhat 
the shape of an orange with the top cut 
off. The· edge is bound and finished with 
this border. The spokes are soaked un-
til pliable, and each is brought b3!Ck of 
the next one on the right and then out. 
This §Oes on around the basket. The 
end of each spoke in turn is then brought 
over the first spoke on the right, and 
pressed down inside the basket just be-
hind the second spoke on the right and 
next to the weaving. 
The cover is !WOven like the bottom, ex-
cept that from the very centre the 
spokes are bent gradually up. One full-
length weaver should make a large 
enough cover. It is then bound off and 
finished with a Rope Border. Each spoke 
in succession is brought across the next 
spoke to the right and then inside the 
cover. When the circuit of the cover has 
been made, each end of a spoke is brought 
a.cross the next spoke to the right and 
then inside the cover. When the circuit 
of the cover has been made, each end of 
a spoke is brought across the next spoke 
to the right, and then pressed down in-
side the cover, where, after the border is 
finished, they are cut just long enough 
to allow each end to lie across the next 
spoke. 
Fastenings. Three rings of No. 2 rat-
tan are made as follows: A piece of rat-
tan about a foot long, which has been 
soaked until pliable, is tied into a ring. 
The ends are then twisted in and out 
once around the foundation ring, or when 
a heavier ring is required, twice or three 
times. One of the rings should be small-
er than the other two, and none of them 
need be over three-quarters of an inch in 
diameter. The smallest one is attached 
to the cover in front, across a spoke and 
between the border and the ·last row of 
weaving, each end being sa!Wed off under 
a spoke, then over one and inside the 
cover, where it is cut off. Another ring 
is attached in the same way at the back 
of the cover, and the third one is fas-
tened across a spoke in the front of the 
basket, between the third and fourth 
rows of weaving. To complete the hinge 
the cover is put in position so that the 
ring at the back of the cover will be just 
above a spoke on the basket. The end of 
a small piece of No. 2 weaver is then 
pressed in between the third and fourth 
rows of weaving to the left of the spoke 
referred to, and brought out on the right 
of the spoke. The ends are then crossed, 
brought through the ring on the cover, 
and drawn up just tight enough to allow 
the cover to close easily. The end which 
started on the left of the spoke is brought 
to the right and fastened, as the rings 
were, bet!Ween the border and the la.st 
row .of weaving on the basket, while the 
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end which started from the right of the 
spoke crosses to the left, and is fastened 
in the same way between the border and 
the last row of weaving. 
Now we come to the handles, which 
add so much to the baskets. To make 
the twisted handle a knitting needle is 
run down beside a spoke and then drawn 
out, leaving room to insert an end of the 
12-inch spoke, !Which should be pressed 
down at least an inch ·below the top of 
the basket. The other end of the spoke 
is then inserted in the same way beside 
a spoke exactly opposite where the first 
end was placed. This makes the founda-
tion handle. The end of a pliable weaver 
is now inserted under the third row from 
the top of the basket to the left of the 
foundation handle and run up between 
the weaving. This weaver is twisted 
around the handle with twists about an 
inch and a half apart. At the opposite 
side of the basket the weaver is pushed 
in, under the third rOIW of weaving from 
the top, on one side of the handle, and 
brought out again on the other side of 
the handle three rows from the top, mak-
ing a loop inside. The weaver is then 
laid close beside the first twist, and fol-
lows it across to the opposite side, where 
it goes in under the third row on the left 
of the handle and comes out on the right 
side. Ea.ch row of twisting must follow 
close beside the last, and six, or, at most, 
seven, rows will cover the spoke. The 
weaver is fastened off by bringing it in-
side the basket again, where it is cut 
short. 
In making small side handles two 22-
inch pieces of rattan are soaked until 
they are pliable. Then one is started in 
this way: After the knitting needle has 
been pushed dOIWn on the left of the 
spoke, to make way between the weavers, 
an end of the 22-inch piece of rattan is 
pressed down about three-quarters of an 
inch below the top of the weaving. The 
long end is brought across one spoke, not 
counting the one beside which it is 
started, and down inside the basket at 
the left of the next spoke and just under 
the border, making the foundation han-
dle which, at its widest part, should not 
be over an inch from the basket. The 
end is now brought out on the right of 
the spoke and twisted around the foun-
dation handle. About three twists should 
bring it to the other side of the handle, 
where it is pushed down inside the bas-
ket on the right of the spoke and out 
again on the left. It then t!Wists around 
the handle across to the right side, where 
the end is cut off, leaving about an inch, 
which is pressed down between the ·weav-
ers to the right of the spoke. The sec-
ond handle is made in the same way, 
taking care that it shall be so placed on 
the basket as to be exactly opposite the 
first one. 
When the weaving is completed, the 
basket may be singed over a lamp, or, 
better still, sandpapered with a No. 0 
sandpaper until it becomes smooth. The 
basket may now be dyed or left in its 
natural color. The Shah of Persia pun-
ishes with death the man who brings 
aniline dyes into his kingdom, and we 
are tempted to add, "Off with his head!" 
when we hear of a person !Who, having 
seen the soft, beautiful coloring made 
with vegetable dyes, returns to the crude 
and quickly fading aniline dyes. 
Thus we find almost as many uses for 
basketry as did the ancients and our 
early American Indians, who have 
handed down to us thru the ages the fas-
cinating art of weaving. 
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From ''H. Ec." to Geisha Girls and Russian Refugees 
Sarah Field's Experiences in Japanese Schools and Russian War Work 
By JEANETTE BEYER 
Sarah Field as she replenishes a real 
Japanese charcoal stove. 
HOW 'WOULD you like to attend the 
Emperor of Japan's Garden Party, 
midst banks and banks of chrysanthe-
mums, arched bridges, waterfalls, white 
palaces, and glowing maples, where la-
dies were dressed in kimonas, and men 
IWore silk hats? 
How would you like to live in the land 
of geisha girls and plum blossoms, 
where the crooked streets are four feet 
wide? How would you like to feed a 
hospital full of nurses, doctors, and sick 
Sammies, in a strange Russian city, with 
Ru-ssian and Chinese cooks, or instruct 
a class of some twenty giggling, black-
headed, Japanese .girls in the intricacies 
of Swiss steak or American apple sauce? 
Such have been the experiences of Miss 
Sara:h Field of Burlington, Iowa, a grad-
uate from Iowa State College in the year 
1914, who has returned to the States after 
five years in the Orient. 
After one year in a Japanese lan-
guage school in Tokyo, Miss Field was 
loaned by the Congregational Mission 
Board to the American Red Cross, who 
sent her to Vladivostok, Russia, as dieti-
tian in a J.arge 'hospital. After the crisis 
of the Red Cross war IWOrk had passed 
she returned to the language school in 
Tokyo, and in September, 1921, she was 
able to take up her real work as a teach-
er of Home Economics in Kobe College, 
in Kobe, a seaport in Japan. 
Her story of these experiences is told 
best ·by excerpts from her own letters. 
Describing her first days in Tokyo, she 
says: 
"How you would enjoy language 
oohool! The first day we learned to write 
and pronounce the 'cana' characters for a, 
ka, sa, ta, and na. It is quite a side-
splitting affair to hear two teachers go 
through a class of twenty-five, ejaculat-
ing "a! A!" at each pupil, echoed by 
each in return. We sound like a tree full 
of monstrous Japanese crows." 
But not a ll Miss Field's time was spent 
in language school. There were many 
walk-s through those narr01w, tortuous 
streets, and visits to those "funny, brown 
open-fronted shops", where the mysteries 
and splendor of the Orient was laid be-
fore her-brilliant silk kimonas with 
strange J apanese characters and sym-
bols which told stranger stories in their 
embroideries; and lacquer, old teak/Wood, 
and jade in many unusual forms. Then 
there were missionary meetings and the 
-church, where she met the wonderful 
people with whom she was soon· to work. 
And soon came the invitation to the 
Emperor's garden party. 
On the day of days Miss Field found 
herself with her language school friends 
awaiting the arrival of the Emperor. 
"Then came the stirring strains of 
Kimigaya, and the gold-braided footman 
at the corner set his patent leather 
pumps together and elevated his chin. 
Around the corner came two gayer foot-
men-heralds, I suppose--and then all 
alone walked the Emperor. His frock 
coat blew wide in the wind, as he kept 
his calm, interested fa-ce turned toward 
his guests as he reviewed them. As he 
passed, feminine heads were bowing, and 
mine did, too, tho my eyes were looking 
from under the edge of my hat as hard 
as ever they could. I have a memory of 
a slender, erect figure, a pleasant, alert 
face crossed ·by a big moustache, and 
iron-gray hair. 
"Three paces behind followed the Em-
prees, in a European dress of pale green 
and a broad hat and feathers of the same 
shade. An older IWoman in deep laven-
der stubbed along just behind the Em-
press, the Queen mother, perhaps. All 
the women walk as if they were trying 
to fall uphill, as they have to walk to 
keep on the zori and geta that have only 
strings to hold them. The rest of the 
women in the procession walked fairly 
well. Most of them wore silk or velvet 
gowns of European cut very becomingly, 
but among them were a few in the old 
regul?tion court costume. That consisted 
of a highly colored kimona coat, b-right 
green or purple. with sleeves both wide 
and long enough to reach to the knees, 
spread open to show the lining of pink 
or blue, and under that, s-carlet silk di-
vided skirts, b-eneath which scarlet slip-
pers to match popped in and out. Their 
hair IWas tied at the nape of the neck and 
hung qown their backs. A few khaki-
clad soldiers marched with these gayly 
dressed ladies, and helped to make it the 
gorgeous sight it /Was." 
Into all this plendor and beauty of Old 
J·apan came the call of the Red Cross for 
help in war-ridden Russia. And so strug-
gles with strangeness began all over 
again, strange city, strange people, 
strange language. But it was not long 
before Miss Field, with good Ames spirit 
and training •behind her, with the help of 
the few intervreters, was making good 
in Vladivostok as dietitian for the large 
Russian hospital full of refugee women 
and babies. Of this, Miss Field says: 
"This Russian food business is very 
easy, tho, now that I have it down to a sys-
tern. System calls for soup every other day 
for dinner, follow,_d by meat and cereal, 
bread and tea. The in-between nights 
1we have either "kotlettes," which are 
Hamburgers with an extra lot of bread 
crumbs, or goulash, or •bean porridge. If 
it isn't fish, the patients on "soft" diet 
can't have it and have milk toast and 
soft-boiled, eggs instead. And the "liquid" 
diet folks have boullion and gruel or 
milk "kisell," which is a thin potato 
star-ch pudding. 
"The vegeta•ble shops are a constant 
source of delight to me. There is always 
something I have never seen before, 
whether it is dirty seaweed that I have 
not courage to buy, tho I can eat it when 
it is cooked (if I have to), or dried 
mushrooms that look for all the world 
like dirty bits of shavings, or salt beets, 
or fresh Chinese cabbage that looks like 
blanched and headed chard, or pickled 
spinach. As we went down the narrow 
lanes each merchant vied with the next 
in telling us of the goodness of his 
wares,-lovely, bl[!}ck satin-gowned, greasy 
·men in skull caps and pigtails. Local 
color is -certainly laid on thick around 
here." 
Nine months of this strange life, then 
the big rush of the Red Cross being over, 
Miss Field IWent back to Tokyo and again 
took up the difficult study of Japanese. 
After two more years of language 
school, Miss Field found herself able to 
bow as low, sit on her feet as long, and 
drink tea as daintily from a blue han-
dleless cup as the politest of Japanese 
society required, not omitting her ability 
to talk and understand a great deal of 
the language spoken about her. So on 
September, 1921, she began her real 
work, Ames training again coming into 
play, as instructor of Home Economics 
in Kobe College. 
Now Sarah Field is no longer a fanci-
ful Japanese lady, a Russian dietitian, 
nor even a foreign school teacher. For 
"(Continued on page 16) 
Modern Woman Kobe College Girls tak-
ing their "daily dozes." 
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If You Make Your Own 
By IV A L. BRANDT, Professor of Home Economics 
She may do without money, 
She may do without books, 
But civilized women cannot do without 
looks. 
"FOR THE apparel oft proclaims the 
man." The truth of this saying 
is probably more applicable today than 
it was at the time of Shakespeare. At 
that time class distinction was the main 
thing that clothing indicated. Today we 
can estimate bank accounts, guess at oc-
cupations, judge of mental, moral and 
social standing by the clothing that is 
worn. IDfficiency is increased or de-
creased, positions are retained or lost, 
confidence is gained, and peace of mind 
secured, because of the way we dress. 
The time has long since passed when 
it is necessary to argue the question of 
the importance of dress. Every broad-
minded, intelligent person today is ready 
to acknowledge that it is a serious fault 
and not a virtue to have a disregard for 
the way we look, which means, of course, 
the way we dress. 
Frank Alvah Parsons, in a r ecent lec-
ture here, said, "It is the duty of every-
one to look as well as he can-under 
the circumstances." 'If "the circum-
stances" should be that one is attractive 
in face and figure, and has plenty of 
money, it is no particular credit to that 
individual that she looks well, but if "the 
circumstances" should be the rever se, 
then to look well means that som e r eal, 
clever, intelligent work has been done. 
There are three factors that should de-
termine one's method of buying clothing. 
The money that may be expended, the 
time that can be devoted to it and the 
skill one has for planning and making 
clothing. Very fortunate, indeed, is she 
who has the time and is clever enough 
to make her own clothing, for she can be 
better dressed on half the money that 
her less fortunate friend spends in buy-
ing her clothing ready made. 
The prejudice against the homemade 
garments that sometimes exists is due to 
the fact that probably not more than one 
person out of ten who makes her own 
clothing has real ability to select and 
make, and the other 90 percent do not 
take the trouble or time to train them-
selves . 
Some of the ear marks of the ordinary 
homemade dress are: 
1. Inaccurate or incorrect construc-
tion. This includes such points as fac-
ings around neck lines not laying smooth 
and fiat ; the use of machine stitching 
where hand work should be done on neck 
and sleeve .facings, hems in wool, silk 
and heavy cottons; sleeves not carefully 
adjusted, a nd garments fitted too tightly, 
especially at the waist line (making 
them lacking in loose and graceful 
lines). 
2. Lack of careful pressing during 
the process of making and after the dress 
is finished. 
3. Line and color often not ap.pro-
priate to the individual. With a little 
care and practice these can be done away 
with. 
I once heard a student say of the dress 
she ha d just finished, "It really looks as 
if it might be a ready-made one." She 
spoke with a great deal of pride, and 
·when asked if she considered that a real 
compliment to her work, she replied, "Oh, 
yes, indeed, I think ready-made dresses 
usually have an air of distinction that 
the average homemade dress lacks." 
Ther e is no reason why the dress made 
at home should not have the little touch · 
that gives the "air of distinction" re-
ferred to above. If the home dressmaker 
would make the dress on plain, simple 
lines and' then put all her effort on some 
accessory or trimming that would give it 
that air of ·smartness so much admired 
in ready made dresses, the results would 
be far more gratifying. 
These distinctive touches usually come 
at the waist line, neck, ·bottom of sleeves, 
in a vest or drape at the side of the 
skirt. 
The girdle may be unusual because of 
the material or the manipulation of the 
material, or it may be a novel ornament 
on a very plain, simple belt. The orna-
ment may be made of sealing wax in 
lovely colors, or of ribbon, braid, folds 
or fringe. The neck line may be em-
phasized by the ever popular French 
fold, alone, or in combination with a 
blanket stitch in a harmonizing color, 
by a simple, decorative stitch, a clever 
collar, or collar and tie or a bit of lovely 
lace. A vest may be unusual because of 
its shape, a bit of ha nd embroidery or a 
contrast of texture such as soft pleated 
chiffon with a heavier IWOol or silk. Very 
effective ba nding trimming may be made 
of braid, cable stitching in yarn or silk, 
simple hand embroidery or self folds. 
Often a row of buttons down the cen-
ter of a . vest, along the dart in a sleeve, 
or down the center of the back, is needed 
to give the dress that finished or tail-
ored look. Buttons of any size can be 
made at almost any dry goods store, or 
the m erchant can send them away to be 
made. Pleating for panels or narrow 
trimmings can ·be secured through the 
coca! dealer . A dress may be perfectly 
plain in itself, a strand of beads, or silk 
cord with some lovely ornament giving 
the accent. If some color from this ac-
cent is repeated in a small bag, or on a 
bat, a most charming costume should be 
the r esult. 
This sounds very well, some may say, 
but I am not clever and where can I get 
my ideas? 
Study fashion magazines for just these 
details, not for the entire costume. Very 
often a design whi•ch is quite extr eme 
and unattractive as a whole, may have a 
girdle or a neck finish, a sleeve or a cuff 
that is well worth copying. 
Become a keen observer of the good 
points in ready-made dresses, whether 
they be on your friends, in the street, in 
the ready-to·IWear departments, or in the 
shop windows. Whenever you see some-
thing clever a nd attractive make note . of 
it immediately, on paper, if possible, or 
if not fix it in your mind until you can 
put it down on paper . 
Study lovely color combinations wher-
ever you see them, in pictures, Japanese 
prints, pottery, or textiles for any pleas-
To look well means that some real clev-
er , intelligent designing and work has 
teen done. 
ing color combinations can be repeated 
in dress materials. 
There probably never was a time when 
the markets were so flooded with lovely 
materials, such a variety of textures, 
such a range of color and designs in cot-
tons as well as silks and wools. 
One fairly thrills at the prospect of 
a new gown. 
So why shouldn't one plan and make 
for herself just the costume she has been 
wanting all this time? 
ENROLL 956 IN HOME ECONOMICS 
DIVISION 
Home Economics at I. S. C. is growing! 
Statistics prove it! 
Students enrolled at Iowa State in 
the Home Economics division number 
956, according to a statement given ou t 
recently by Registrar J . T. Sage a nd 
Miss Edna Walls, acting dean of Home 
Economics. 
This number includes those in the two 
departments, as follows : Home Eco-
nomics- Freshmen, 411 ; sophomores, 
310 ; juniors, 108; seniors, 59. Hom e 
Economics and Agriculture-Freshmen, 
1; sophomores, 8; juniors, 8; senior s, 1. 
The remainder are: Graduates, 18; 
special students, 3; noncollegiate ju-
niors, 7; noncollegiate seniors, 6; irreg-
ular students, 3; homemaker , 13. 
The Homemaker course is offered to 
women residing in Ames. Classes are 
held several tim ese during the week. 
This is an experiment being tried this 
fall, and to all appearances is proving 
successful. 
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'Who's There and Where 
FROM Kentucky to Michigan on the 
east and to the Pacific coast on the 
west lies the territory of Mabel V. Camp-
bell, '05, who has recently been appoint-
ed ·by the Federal Board of Vocllltional 
Education, as supervising agent of home 
economics work In co-opera:ting schools 
in 22 states. 
M~ss C~mpbell enters her important 
position with a varied and successful -ca-
reer behind her. Besides instrueting at 
her Alma Mater, she has headed home 
economics work at Illinois Wesleyan uni-
versity and Rb.ode sland Stlllte College. 
She was also home demonstration agent 
in Denver Colorado, and Sltate supervisor 
of home economics in Colorado. 
After a year in charge of teacher train-
ing in home economics in the University 
of Kentucky and a summer session of 
teaching at .the Buffalo State Normal, she 
·· 31ttended !Columbia University last sum-
mer, completing her work for a master's 
degree. 
Miss Campbell, whose 'home is in 
Ames, is a sister of Claude V. Campbell 
publisher of the Jewell Record. ' 
A BOOSTER FOR AMES 
That her Alma Mater remains rwarm in 
the hea11t of Mina Morris, a graduate in 
Home Economics and Agriculture, is evi-
denced by the fact that over a dozen of 
her pupils are now attending Iowa State 
College. 
Miss Morris has charge of the agricul-
ture and normal .training departments in 
the Algona High school, and is such a 
popular teaC'her thrut on her visit to Ames 
during Homecoming she was kept occu-
pied delivering messages from home and 
listening to the freshmen experiences of 
her many proteges. 
SARAH BARROWS PUBLISHES 
BULLETIN 
"Teaching English to Foreigners" is 
the subject of a recently published bulle-
tin, written _by Sarah Barrows, '91, who 
has been dorng most successful rwork in 
foreign languages. 
Miss Barrows, daughter of Prof. Bar-
rows, formerly head of the history de-
partn;rent at Iowa State College, was at 
the trme of the war a teacher of German 
at the University of Ohio. During the 
war she went into Americanization work 
which, together with her former travel~ 
and studies in Germany, fitted her espe-
cially to simplify the study of English 
for foreigners. 
After the war she was asked by the 
st111te normal at San Francisco to do this 
type of work in that institution, where 
she holds classes in primary grades giv-
ing her an opportunity to study ' lan-
guages by direct contact with foreign 
children. 
By JEANETTE BEYER 
ASSISTANT EDITOR OF "COUNTRY 
GENTLEMAN" 
A recent visitor on the Arne campus 
was Josephine Wylie, '20, who is house· 
hold editor of the Country Gentleman. 
Miss Wylie's position with the CUrtiss 
PubUshing Co. is buJt a growth of her 
many journalistic activities here at Iowa 
State College. She was a member of 
Theta Sigma Phi, women's honorary 
journalistic fraternity, having served as 
business manager of the 1920 Bomb, ed-
itor of the Emerald Goose, and circula-
tion manager of the Iowa State Student. 
Miss Wylie was recently bereaved in the 
death of her mother at the family home 
near Boone. 
"SADIE" ELLIS, MISSIONARY TO 
PICTURE BRIDES 
Seeing that the "knot" is tied tight, 
and caring for the interests of the many 
"picture brides" which arrive in San 
Francisco, is the work which is norw oc-
cupying Miss Sara:h Ells, '98, a Japanese 
mssionary of the Quaker church. 
For ten or fifteen years Miss •Ellis 
taught Domestic Science in a Japanese 
school in Tokyo. While in Japan she had 
the interesting experience of becoming 
personally acquainted with the woman 
who wrote "The Lady of the Decora-
tion." 
"Sadie" Ellis paid her own way 
through school by assisting in the Home 
Economics department, and was a popu-
lar woman in college, partaking in all 
college activities. She also taught Home 
Economics at Iowa State, acting as head 
of the department during the severe ill-
ness of Mrs. Jessup, nee Gertrude Co-
burn, who was head of the department 
at that time. 
AMES WOMAN POLITICAL LEADER 
An Ames woman active in state af-
fairs is Sadie Hook Passig, who was 
born on an Iowa farm, was a graduate of 
Iowa State College in '98, and is a citizen 
of Humboldt, Iowa. 
During the promotion of equal suffrage 
she helped to organize suffrage clubs, 
served on important interstate commit-
tees, and talked over the state endeavor-
ing to interest women in political affairs 
and civic improvements. Before the last 
presidential election she was chosen as 
one of the delegates to the Republican 
convention which met at Chicago. 
Not only is Mrs. Frassig interested in 
politics, but she is an active member of 
many clubs, such as the P. E. 0., Eastern 
Star, and similar organizations. 
For several years after her gradua-
tion, Mrs. Passig taught in the pu·blic 
speaking department under Professor 
Adrian M. Newens. 
DOROTHY BOWDISH IN GOVERN-
MENT HOSPITAL 
The position of junior bacteriologist 
in a United States Marine Hospital is 
held by Dorothy Bowdish, '20, rwho re-
cently returned to her home in Ames on 
a leave of absence. 
The hospital, which is located in New 
Orleans, is not only a service station for 
U. S. ships, but of foreign ships as well, 
and men of all nationa!ilties are brought 
in from the sea for treatment. 
On December 1 Miss Bowdish will be 
transferred from New Orleans to a tuber-
culosis hospital at Fort Stanton, N. M. 
She says tha-t she enjoys working for 
"Uncle Sammy". 
EX-PRESIDENT OF WOMAN'S GUILD 
MAKES GOOD 
It doesn't take Iowa S1tate girls long 
to make good, for here is Louise Wiese, 
a graduate of but last year, now man-
ager of the cafeteria at Killian's depart-
ment store in Cedar Rap.ids, Iowa, where 
meals are served to more than three 
hundred daily. 
Miss Wiese made a splendid record on 
the campus and was one of the outstand-
ing girls of her class. A girl . who was a 
member of the Y. W. C. A. ca:binet, a 
member of Mortar Board, and president 
of Woman's Guild, not to mention other 
activities, is not soon forgotten. 
Harriet Smith, '22, is a teacher of 
home economics at Sac City. 
Margaret Murphy, a graduate of last 
year, is teaching at Calmar, Iowa. 
Miss Emma Dodson is in Fairfield, Cal., 
teaching home economics i!l the Army 
Union High school. 
Mable Catlin was recently married to 
Henry Beckman, also an alumni of Iorwa 
State, at Vinton, Iowa. They will make · 
their home at Muscrutine, Iowa. 
Helen Petersen, who was married this 
summer to John R . Holland, '21, of Mil-
ton, Iowa, is teaching domestic science 
and history in the Milton High school. 
Irma Rowe, '24, was married in Sep-
tember to Stanley Graham. They are liv-
ing at Huntsville, Texas, rwhere Mr. Gra-
ham is teaching Agricultural Engineer-
ing and coaching in the Sam Houston 
State Normal College. 
Mrs. Jean Fortenbacher, who was an 
instructor and graduate student in the 
Household Science department last year, 
is now head of the Home Economics de-
partment in Frances Shimer College for 
Women at Mt. Carroll, llinois. 
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HOLIDAY HABITS 
An office girl said to me yesterday, ' ' Gee, I wish I 
could have a real Christmas at home once. Of course 
we have some gifts and a big dinner, but there's never 
any spirit. Dad thinks it's a day of eversleeping and 
and overeating, just a holiday habit with him. He'd 
feed his stomach any time in preference to his soul.'' 
What are holiday habits anyway ~ Are thev habits 
of overeating and oversleeping ~ Aro they habits of 
pleasure-seeking in all the shows, musical reviews and 
restaurants ~ 
Are they habits of grouching at the expense of a little 
celebrating ~ 
Are they habits of gossiping over the relative abil-
ity of neighbors to afford the costly gifts they gave ~ 
Are they habits of artificially loud glorification of the 
Giver of all things, soon to be followed by harsh repri-
mands and muttered complaints of the thankless job of 
raising children ~ ' 
Or are they habits of satisfying the appetite of the 
soul ~ . Habits of reverencing Christmas as a holy senti-
ment mstead of a date ~ Habits of thinking nothing but 
pleasant thoughts throughout the day ~ Habits of stimu-
lating within you rebirth of faith and high ideals ~ 
Christmas is a reflection of the habits of your soul 
and by the display of these habits, shall your characte~ 
be determined. 
A NEW KIND OF POLITICS FOR WOMEN? 
In a June issue of Colliers, the National Weekly, ap-
pears a story by Dr. Woods Hutchison in which he 
"C ' states ook books are a greater force for right than 
all the criminal laws". Further than that, Dr. Hutchi-
son says, ''The civilization and moral rank of a people 
are best measured by the variety, cleanliness and abun-
dance of its food supply. Cookery has done -r'nore to im-
prove the world than all the legislators''. This makes 
us feel rather important, doesn't iU 
But along ·with this importance comes the responsi-
bility of living up to this standard. Are we worthy of 
this credit ? In the present rush of extensive club and 
political work, do we never n eglect the meals of our 
family ? 
Do we always see that the· children have the ri,.ht 
amount of milk each day~ b 
Do we never hurry home from club, stopping at the 
nearest (often not the best) butchers for some chops, 
and the bakers for fresh cinnamon rolls, open a can of 
peas and another of peaches, fry the chops hastily and 
poorly, hurry the family through, allowing insufficient 
time for mastication, stack the dishes in the sink, scoot 
the children off to school and ourselves to another meet-
ing ~ 
Do we always plan our meals so that our family or our 
guests will have a satisfied , yet energetic feeling when 
they have finished, or do they feel sluggish and irri-
table ~ 
If we are to influence the morals and civilization of 
the rank of people, should they not be fed wholesome, 
digestible, energy-producing foods, rather than pasty, 
heavy ones that retard their n erve impulses ~ 
Now, since we have Dr. Hutchison 's public avowal of 
our part in the political scheme of things, it is up to us 
to convince his doub~ing readers that he is right. 
SHOULD I EVER LIVE WITH MY DAUGHTER-
IN-LAW 
Fate and Finance, working hand in hand, often de-
cree that one's mother should live with one and his wife. 
Very well for the young groom, for while he is expand-
ing his chest in numerous revelations of the complete 
happiness nestling within his four-walled domain, those 
same four walls may be vibrating in sympathy with the 
restrained wrath of either, perhaps both, his wife or his 
mother. 
Having fall en heir to the confidential torrents of woe 
that each "has to tell someone who would understand," 
I fe el as qualified to direct the relationships between 
these two, as the maiden aunt is to guide the morals of 
her obstreperous nephew. I've tried that, too. 
Balancing each on what my idea of a scale of justice, 
I conclude that, were I to live with my daughter-in-law, 
I should endeavor to live by some such creed: 
1. I shall so budget my idiosyncracies that I do not 
irritate this family oftener than once a day. 
2. I shall dutifully remember that I am not a real 
part of this family, and am there only through kindness 
and generosity. In consideration of this I shall refrain 
from advising their procedurer:;, or questioning their rea-
sonings. 
3. I shall spend a greater part of my time in my own 
quarters, and if I long for company, shall make these 
quarters so attractive that guests will come unbidden. 
4. I shflll try to be physically attractive to them 
always. 
5. I shall try to keep in sym])athy with their ideas, 
remembering jJJ.at mine, too, differed from my mother's. 
6. Lastly, I shall not martyr my soul in anticipation 
of death. 
''IF WINTER COMES-" 
Are we privileged to translate A. S. M. Hutchinson's 
saying "If winter comes, then spring is sure to follow," 
as "If Christmas comes, then New Years is sure to fol-
low," and with it the inevitable, tho seldom acknowl-
edged, broken resolution. vVhy make them to break 1 
If scientists could compute the calories of heat lost in 
the expended energy, reformers would shout, ''Save 
the seventh calorie!" And the gullible public would be 
only too anxious to strive for the aim. 
Since the same public has not and never will be respon-
sible for its own wasted energies, might it not resolve 
to have f ewer outlets for the wasting, and thus bring 
about its own reformation ~ 
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REMOVING CHOCOLATE STAINS 
How may a chocolate stain be eemoved from a 
garment? 
Soak the garment in cold, strong borax 
water for half an hour. Pour boiling 
water through and wash in the usual 
manner. For stains on silks or other 
nonwash3ible fabrics, s·ponge with chloro-
form. 
MEXICAN TRADITIONS 
Will you please send to me the material that 
you may have on hands on the subject of 
"Mexican Traditions"? 
We have mailed to you under separ,ate 
cover all the references which we were 
able to find on this subject, and are very 
· sorry to say that we !Were able to find no 
poem like the one to which you referred. 
HOW TO KEEP JELLY . ROLL FROM 
CRACKING 
I have had trouble with my jelly rolls crack-
ing. What is the trouble with them? 
To prevent jelly roll from cracking, 
turn the roll out of the 'baking tin upon 
a cloth wrung out of cold water. Then 
spread wi,th jelly, and as it is rolled the 
steam from the wet cloth will prevent the 
shrl)nking and consequent cracking of 
the top crust. 
HOW CHEWING GUM IS REMOVED 
FROM FABRICS 
Often I find chewing gum stuck in the · chil-
dren's garments. I have never been able to get 
it all out. Could you suggest a way? 
Place between two flat ]!ieces of ice the 
portion of fabric to . which the gum ad-
heres, and let stand until it becomes so 
brittle that it can be scraped off with the 
back ·of a caseknife or by rubbing be-
tween the hands. If the material is one 
that water will spot, wrap the ice in rub-
ber cloth or oiled silk. 
CLEANING MATTRESSES 
have a mattress which is covered with 
stains which are quite stubborn. How can I re-
move them? 
Stains on mattresses can be removed 
in most cases by covering with a thick 
paste of laundry starch and soap jelly. 
Allow it to remain until dry and brush 
off with a !Whisk. Repeat if neces-
sary. Fullers' earth may be used in 
place of starch. For general cleaning, a 
vacuum cleaner excels all other imple-
ments. 
TO KEEP MERINGUE FROM FALLING 
I have been told that there is a simple way 
to keep meringue from falling. Can you tell me 
what it is? 
To keep meringue from falling, add 
one-fourth teaspoonful of baking powder. 
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HOW TO REMOVE GLOSS FROM 
WOOLENS 
Is there any way to overcome the shiny ap-
pearance which woolen garments have after be-
ing worn for some time? 
On heavy suitings the shiny appear-
ance can be overcome by ru'bbing lightly 
!With fine emery pa]!er (obtainable at 
any hardware store). For lighter-weight 
woolens, wring a piece of cheesecloth out 
of water containing a few drops of am-
monia and sponge the fabric thoroughly 
with long, straight sweeps of the arm. 
Press under ·a damp doth. 
CLEARING MUDDY WATER 
Often the water is muddy as it comes from 
the faucet. This is very inconvenient, espe-
cially on wash days, and I would appreciate it 
1<reatly if you would tell me how to remedy 
this. 
For each gallon of water to be cleared, 
stir in one scant tablespoonful each of 
alum and borax dissolved in a little hot 
water. Mix thoroughly and let stand un-
til the ·mud has settled to· the bottom. 
Then siphon the clear water into another 
recep.tacle with a short length of garden 
hose, taking care the end in the water 
does not sink far enough to disturb the 
muddy sediment. This can be prevented 
by tying a floating block of wood to the 
hose, at a point which will keep the end 
at the desird depth. 
HOW TO CLEAN OIL PINTINGS 
Please tell me the best way to clean oil 
paintings that have never been washed or 
cleaned in any way. 
Wash the paintings with warm water-
not hot-suds of pure white soap, wet-
ting only a small portion at a time and 
drying immediately. Use only the soft-
est cloths, free from line. When the en-
tire surface has been washed and dried 
go over it again with a piece of flannel 
slightly moistened with the ·best grade 
of linseed oil. Do not use oil enough to 
leave a perceptible film on the surface to 
catch and hold the dust, but merely 
enough to keep the paint from drying 
out and cracking, and to preserve the 
life and ·brilliancy of the colors. 
DUTIES OF A BEST MAN 
What are the duties of the be3t man at a 
wedding? 
His first duty is to send the bride an 
appropriate wedding gift. He may or 
may not help the groom in arranging the 
business details of the wedding. He ar-
rives at the scene of the wedding at 
least fifteen minutes early, secures the 
ring and fee. He is responsible for these 
and must make sure they are quite safe. 
~II ON 
SOFTENING DRY PAINT BRUSHES 
When paint brushes have been allowed to dry 
after using, is there any way to make them use-
able again? 
When brushes have been allowed to 
dry without cleaning, soak over night 
in a solution of one teaspoonful washing 
soda thoroughly dissolved in one cupful 
warm water. In .the morning wash with 
warm !Water and soap. Brushes on which 
old dry paint is caked may be soaked for 
several days in a mixture of equal parts 
of linseed oil and tul"'Jentine before treat-
ing as above. 
HOW TO REMOVE YELLOW SPOTS 
ON PORCELAIN 
Yellow spots-not iron rust-have appeared 
on some porcelain equipment in my kitchen. Is 
there a way to remove them ? 
Yellow spots often can be removed with 
household ammonia. If not, try Javelle 
wa:ter or bleaching powder. 
HOW TO CLEAN MESH BAGS 
I have a mesh bag which I would like to be 
able to clean myself, but do not know what 
would be the best method. Will you please tell 
me? 
Wash the bag with a small brush in 
soapsuds containing ammonia. Dry by 
shaking in boxwood sawdust. 
USE OF WINDOW SHADES 
Should window s hades be used over casement 
and French windows ? 
Window shades are not often hung 
over casement and French windows, and 
in fact it is impossible when the window 
opens into the room unless the shade is 
hung on the sash itself. 
DRESS FORMS 
What can one do to keep home made dress 
forms from coming to pieces in damp weather? 
Close the openings in the neck, arms 
and at the base with bristol board and 
paint the entire form with two coats of 
shellac. 
A POEM 
Can you tell me who is t he author of the fol-
lowing extract of a poem ? 
"Now stir the fire and close the shutters fast, 
Let fall the curtains, 
Wheel the sofa round, 
So let u s welcome peaceful evening in." 
This selection is by Cowper. 
PASTEURIZED MILK 
Are not vitamins destroyed in the pasteuri-
zation of milk? 
Vitamin C is destroyed, A and B 
are not. If the cows have been tested 
and you are sure that the raw milk is 
perfectly safe and pure, use it. 
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Make Your Kitchen Attractive 
By ETHEL HUEBNER 
AREN'':' they attractive? And aren't 
they useful? Yes, and it is possible 
for every housewife to possess these in-
dispensible kitchen supplies at very low 
cost. Once you have them, it seems 
strange you did not have them sooner. 
What shall you make first? Well, here 
is one I've tried and it is very handy, 
since they can be made any size or shape 
to fit your needs. The boards for cutting 
bread and cheese are perhaps the most 
simply made. Obtain the desired style 
of board of bass or other soft wood and 
sandpaper it tho! oughly, as roughness 
detracts 'from its beauty. Apply a -coat 
of raJW oil; rub it in thoroughly. When 
dry, wax well with any good floor wax 
and polish highly with a soft cloth. The 
sides of the board are then ready to be 
enameled, using black or any color which 
plays a part in the color scheme of the 
kitchen. 
How shall you decorate your board? 
The magazines are full of hints for 
clever conventional designs. Just a bit 
of brightness at either end of the board 
-whether it be a flower, bird or original 
pattern-makes such an article more 
personal and individual. 
The cheese knives are easily made by 
using any shape of small knife with a 
wooden handle. Cover the handle with 
a coat of enamel and decorate with a bit 
of the design used on the ·cheese board. 
This makes a very pleasing set. 
Every housewife has a cake or bread 
box of some description. Why not have 
one which you !Will enoy showing to your 
friends? Do you destroy your medium-
sized tin wafer boxes? They are just the 
thing to transform into beautiful cake or 
bread boxes. Again, as to the color, it is 
merely a matter of expression of the 
color scheme in your kitchen or pantry. 
Apply a coat of enamel to the outside of 
+·-··-·-·----··-··-··-··-··-··- ··- ··- + 
' The l 
I 
G. T. BART I 
Studio 
PHOTOGRAPHS 






f I HAND-CARVED FRAMES i 
1 f I 0 i I 
I G. T. BART 1 
1-·-·-·-·--·--·-·-· .. ·+ 
the box and let stand until absolutely 
dry. The second coat should be put on 
thinly in order to give a smoth, glossy 
surface. Though the decoration of the 
box is a splendid means of bringing out 
self-expression in one of your many 
household possessions. This can be ac-
complished in different ways-a large 
bird in ·conventional design, a basket of 
'flowers or a conventional all-over pattern 
are a few types for possible decorations 
for the top. 
Brilliant coloring in unusual designs 
makes a box desirable. The combina-
tion of color can utterly ruin your prod-
uct, for color plays an important part in 
the appreciation of almost all attractive 
articles. Many "snappy" ideas in color 
harmony can be secured by observing 
pictures or even advertisements-so you 
r-~~~~~~~~~~~~~~~1 
I TODAY-try the coRee that's . 
~ 11 Rich and Mellow'~ I 
~COFFEE I 
I This "rich and ~ellow" coffee I 
1 bears out all the claims made 1 
J. for it by the Western Grocer I Co. in advertising. I I It is packed at the roasting I ovens by a hermetic seal proc- 1 
1 ess that preserve& ita fresh-
• roasted taste. I 
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CHRISTMAS GIFTS THAT LIVE 
Gifts that grow with affection of those who 
receive them, ever remaining cheerful and con-
stant reminders of your love and thoughtfulness 
Christmas Cards 
Clever and New St" les for engraving or with sentiment. 
Come in and browse around in 
7lze Little Craft Shop 












are being urged to watch your maga-
zines. 
Do you tuck your spices hastily out of 
sight because of the hideousness of the 
containers? If you do, then save the 
valuable time it takes by making some 
good-looking glass receptacles. Any 
hardware stor e can furnish you with 
jelly glasses and tin cover s at only five 
cents apiece. Isn't that reasonable 
enough when you realized the time they 
will save and the joy which comes from 
seeing things fixed attractively? There 
is chance fo r decoration even with these 
small glasses. Enamel the tin covers, 
and here again you add a bright spot to 
help make your kitchen always cheerful. 
A medium blue, orange or white is al-
ways good, but, of cour se, some other 
color might be best, according to the type 
and location of your kitchen. At any 
book stor e or drug store you can obtain 
paper labels for only a few cents. These 
can ·be oval, oblong or round as desired, 
but should not be too small, for you 
must have space enough to pr int the 
name of the spice. Also, it is desirous to 
enamel a small rim, perhaps one-eighth 
inch wide around the outer edge of the 
label, using the same color for the print-
ing and rim as fo r the cover. Anyone 
would be proud to own these neat and 
clean spice glasses-placed on the kitchen 
table or shelf above. A small design put 
+·-·--·- ··-·- ·--··-·- ··-·- ··-·- ··-·+ i i i Holiday Stocks i j : 
i in Complete 1 i I 
i Readiness I j ! 
r. I There was never a time when J j this store was in more complete j j readiness for the holidays than j j at this time. = 
: ! 
I Months ago preparations J j were begun, and now assort- j j ments are in a state of com- j j pleteness. = 
I =.II Whatever it may be that is 
j desired, it is almost certain to j j be found here. And, secured j 
= at Y ounkers ', there is the sat- j !1 isfaction of knowing th.at be it _j 
. something small and inexpen- r 
! sive or pretentious and fine, it • i is of sterling quality. 
i You will enjoy doing your 
i holiday shopping at this, ! Iowa 'a Logical Gilt Stm. 
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in the center of the tin cover adds to its 
appearance. 
+t-1111-11- 111-111-11-- ··- ·--·--·--·- ·-+ 
! i 
How often do you wish that you had 
at your fingers' end some stain removal 
supplies of various kinds? Do you rush 
here for one acid, there for some Javelle 
+·-··- ··-··- ··- ··- ··- ··- ··- ··- ··- ··- ··- + 
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Gifts That Last 
l Campustown Ames, Iowa 
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:!: Beautiful Sweaters and Soft, 
Filmy and Woolly Scarfs 






















Hair Ornaments, Eardrops and I 
Adorable Dress Ornaments 1 
Hand-Made Pottery 
-Gifts suitable for the folks 
at home. We pack pictures 
for shipment free of charge. 
ALBER ART SHOP 
Ames ' Exclusive Art Store. 
( Opp. Princess Theater) 
'' Give a Picture '' 
Gloves, Bags, Vanity Cases 
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Cranford Coffee Shop 
2408 Lincoln VVay 
BREAKFAST LUNCH DINNER 
Special Plate Lunch Served 11 :30 to 1 :30-35c 
SEE US FOR A REGULAR XMAS DINNER 
Home-Made Pies and Cakes for Sale 
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water and still another place for benzene 
every time a wretched spot has to be re-
moved from linen or clothing? Why not 
have a small case or box fitted up in an 
attractive manner with some of the best 
and most commonly used solutions for 
stain removing? A small wooden box 
without a cover into which the bottles 
can •be well placed is the best to use for 
this purpose. At any drug store buy 
eight or ten inexpensive small glass bot-
tles about four inches high and three-
fourths of an inch in diameter, equipped 
with cork stoppers. This size is espe-
cially good, although it can be varied. To 
give these a touch of color, enamel the 
corks to correspond with other enameled 
articles and mark the bottles with the 
enamelbordered paper labels such as 
purchased for the spice containers. You 
rwill find these bottles more of a labor-
saving device than you realize now-in-
finitely more valuable on wash day, when 
you are preparing the clothes and linens 
for the tubs. And how quickly and 
easily they can be made-why, it's just 
a tri<ek to do! 
A little different way to add to the ap-
pearance of the kitchen while using the 
enamel and brush is to enamel your cur-
tain rods. These should prefera,bly be 
white; then when the curtains are pulled 
back the rods are really quite attractive 
and blend in with the curtains, leaving 
no ugly space between. According to the 
types of curtains, a small design can be 
added to the enameled rods. 
These are just a few little touches, but 
they add greatly to the attractiveness 
and pleasantness of the bus,y kitchen. 
Just by using bits of coloring in this 
manner you <ean transform a dull, unin-
teresting room into one that is bright and 
cheery. 
+·-·--··-··- ··-··-··-··-··-··-··-··-··-·+ l Don't Wait 
i 
i Select your Christmas Cards I now while our stock is com-plete. You will find just the i l ones you want at 













of Electric Lamps, Shades, 
Candles, Candlesticks a n d 
Shades have just arrived. 
We are taking orders for 
Martha Washington Candies 
for Xmas. 
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t·-·--·--·--·----··-·-··-·-·--·--··-·· +----··-·--·--·---·-·--·--·--·--·--~+ 1 i I DUNLAP MOTOR co. i 
I i 
I I i FORDS AND FORD PARTS j 
LOWRY DRUG 
COMPANY I I 
i i 
i i 
I LCARA NOME TOILET L j 
i DUNLAP MOTOR CO. j PREPARATIONS I i i +,-··-·-··-··--·-··--·--·-·-··-·-·-·+ ! ! +·-··-··-··--·-·-··-··-·-·-··--·---·+ 
+·-··-··-··-··-··-··-··-··-··-··-··-··-··-··-··-··-··-··-··-··-··-··-··-··-··-··-··--.+ I i 
I i i Scatter Sunshine. Send I 
-I CHRISTMAS CARDS I 
i i 
: STUDENT SUPPLY STORE j I South of Campu,, Next to 'l'heatre I 
! . i ! . +·-··-··-··-··-··-··-··-··-··-··-··-··-··-··-··-··-··-··-··-··-··-··-··-··-··-·-·-·+ 
+·-··-··-··-··-··-··-··-··-··-··-··-··-··-·--··-··-··-··-··-··-··-··-··-·--··-··-·--·+ 
. i 




I CHRISTMAS CLUB 1 1 • 
i i 
I NOW STARTING J 1 • 
I I 
. i l Ames National & Ames Trust & Savings Bank J 
t i 
+ •- ••- ••-••-t•-••-••-••-••-••-••-••-••-••-••-••-••-n-••- ••-••-••-t•-••--•-••-••-•-•+ 
+·-··-··-·--··-··-··-··-·--··-··-··-··-·--··-··-··-·--··-··-··-··-··-··-··-··-·--··-·+ I J. D. PALMER & COMPANY 
6 and 8 West Main St. 
''The Store Behind the Goods'' 
Dry Goods, Cloaks 
Suits 
Our store has put on its holiday attire-the most wonderful dis-







Iowa State Welcomes New 
Dean of Home Economics 
(Continued from page 4) 
Two new faculty members come to the 
Applied Arts department this year. Miss 
Marjorie Willsie, from the Art Institute 
of Chicago, has taught at St. Mary's 
school in Knoxville, llinoi,s, the public 
school of Rapid City, South Dakota, and 
the State Normal School at Stevens 
Point, Wisconsin. Miss Catherine Doo· 
little received her training at the New 
York School of Fine and Applied Arts. 
She has taught in the Settlement school 
and Art school of New York City . . 
· Miss Jessie Shannon is the only new 
instructor in the Physical Education de-
partment. She received her B. A. degree 
at Simpson College and also attended the 
Battle Creek Normal School of Phys ical 
Education. 
To the Non·Collegiate department 
come Miss Louise A. Mcintosh and Miss 
EJecta Gibson. The former received her 
B. S. degree at the Kansas State Agri-
cultural !College, and her M. A. degree 
at the Teacher's College of Columbia 
University. She has taught in a high 
school in Kansas and was assistant prin-
cipal of the Athens Rural High School 
in Kansas. Miss Gibson received her B. 
S. degree at Drake University and has 
since taught in Knoxville, Waterloo, and 
the Normal ,School of Drake University. 
Four teaching fellows came to Ames 
this year. Miss Anna Gertrude Riggs, 
who is with the Household Science de-
partment, graduated from Iowa State and 
has taught at the Fremont high school 
in Nebraska. Miss Pearl Apland, in the 
Applied Arts department, and Miss Pau-
line Drollinger, with the Teacher's Train-
ing department, are both Iowa State grad-
uates. M.iss Drollinger has taught in 
the high .school in Albia, Iowa. Miss 
Ruth H. Middlekauff comes from the 
Oregon Agricultural College, rwhere she 
received her B. S. degree. She is with 
the Household Art .department. 
+·-·--··-·--··-·--··-··-··-··-··-·-··-~+ I Watches Diamonds 





+-·-··-··- ··-··-··- ··-··- ··-··- ··- ··- + I i I ANNEX I 
It Cleaning, Pressing, Repairing, 
Tailors & Cleaners 
I Rug Cleaning Ladies' Work a Specialty 
I Phone 369 221 Main St. 
+ -·-~·-··-··-·-··-·-··-··-··-··-··-·+ 
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LADIES WE SELL I 
W e carry a complete line of 
Plain and Fancy Hose-Silk, 
Heathermix, and Silk and 
Wool. Also Collar and Cuff 
Sets and Vestings. 
vVe have an expert modiste. 
Let us help plan that new 
dress or the r emodeling of the 
old one. 
Miladie's Shoppe 
t Upstairs, 25141!2 Lincoln Way 
Clarinda Electric Washers 
........................................ $75.00 
Apex Electric Washers 
















: ' I Say it with Flowers I 
t from f 
: f 
I SHOPSFLORAL I 
CO. I 
I 
Phone Wal. 3142 808 Walnut 
Des Moines, Iowa 
We Guaranty Satisfaction 
i 




with but little labor and are delicious and nutri-
tious. We have a large assortment of Bricks and 
Sherbets on hand for prompt delivery. Our prod-
ucts are backed by a reputation gained from seven 
years of serving the students and residents of Ames. 
Call 62 when in need of Ice Cream. 





Christmas Dinner Done In 
Reds and Greens 
(Continued from page 2) 
to each place, so that at the end of t he 
meal ea,ch guest draiWs on the ribbon and 
r eceives a ·ball. One may add to the en-
tertainment if a little fortune in verse is 
written on a slip of paper folded and tied 
to the end of the ribbon that is hidden in 
the pop corn ball. 
This rule for pop corn balls never fails. 
1 cup corn syrup 
1h cup sugar 
1 ts.p. cream of tartar 
1 tbsp. butter 
:14 tsp. soda 
4 qts. popped corn. 
Boil syrup, sugar and cream of tartar 
to the soft-boil stage. Add butter and 
soda. Pour over freshly popped corn. 
Cool and shape. This makes 15 medium-
sized balls. 
Fondant-Covered Marshmallows 
Cut square marshmallows in quar ters 
or halves. Melt fondant. F lavor and 
color as desired. Dip the marshmallows 
as in dipping chocolate. The mar shmal-
lows become soft and creamy. 
And so the Christmas dinner is a meal 
of red and green colors. We choose 
those foods that add to these colorn and 
avoid those foods that mar the effect. Be 
it turkey, goose, chicken, or roast beef, 
as you will, but wa;tch carefully that the 
Yuletide colors predominate in all the 
little accessor ies that make for a success-
ful Christmas dinner. 
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Women who are concerned with buying 
Christmas gifts for men will find in our Men's 
Store a world of possible solutions to their 
problems. Among them are: 
Smoking Stands, Scarfs, Neckwear, 
Ash Tra;ys, Handkerchiefs, 
Bill Folds, J ewelry, 
Humidors 
Shirts 
Stocks are at their best now. Make your se-
lections early as possible. 




+ --·--·-··-·-··-··-··-··-··-··-··-··--·-··--·--·-··--·-··-··--·- ·- ·-··-··-··--·-·+ 
+·- ··- ··- ··- ·- ··-·--·- ··- ··- ··- ··- ··- ·- ··- ··- ·-··- ··- ··- ··- ··- ··- ·- ·- ··- ··- ··- ·t 
For Your 
Xmas Gifts 
give Candy. We carry the most complete line on 
South Side. Everything from plain to the fanciest 
of fancy boxes. Xmas Candies. Fruit Cakes. Try 
us on deliveries. 
Lincoln Candy Kitchen 














From "H. Ec." to Geisha 
Girls and Russian Refugees 
(Continued from page 6J 
the present she is a plain American, an 
I. S. C. graduate, living in the United 
States. She recently visited Ames, ad-
dressing the Middle Western Congre·ga-
tional Woman's Missionary society, com-
ing here from Cleveland, where she had 
attended a similar meeting. 
This winter she will remain in the 
States studying dietetics in some Ameri-
can University, not yet decided upon, and 
doing research work in Japanese foods 
so that when she returns to Kobe in the 
· summer she can tell all those little "sat-
in-haired, velvet-cheeked" homemakers 
how we do it in America. 
Ervilla Masters is teaching home eco-
nomics in the National Bible Training 
school in Des Moines. 
+·-··-··-··- ··-··- ··- ··-··- ··-··- ··- 11·-1+ i i I QUADE STUDIO f 
! 417 Main -I I 
+ •- ••- ••- •- ••-••- ••- ••- ••- ••- ••- ••- ••- rl+ 
+--·--·--·--·--·--·--··-··-··-··-··-·+ i 




The " Up-to-Dat e" 
Electric Store 











are always superior. Let us , 
give you that Shampoo, Marcel 
Wave, Hair Dress, Facial Mas-









+·-·- ·-··-··-··-··-··-··-··:--··- ·-··-·+ 






A special line of Decorative Greens, Wreaths, Holly ,etc. 
XMAS TREES 
Our Potted Plants and Cut Flower Line Will Be Extraordinary 












r·-.. -··-··-··-··-.. -··-··-.. -··-··-··-··-··-··-·-.. -··-.. -.. -··-··-.. -·-.. -·-·-r 
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! f I . 
: You can get low prices any- J 
~ where-but you can't get our j" 
! Quality merchandise at our 
:
.! low prices anywhere else but 
here. Small profits and 
quick sales create big values. 1 Come and see; you'll not be i asked to buy. 
! I The Fair I 
1- ·--·-·-==-·-__dj 
